Potato puff rolls 


34 cup scalded milk 
3 tablespoons shortening 
1 tablespoon sugar 
2 teaspoons salt 
1 envelope dry yeast, dissolved in %4 cup lukewarm 
water 
2 eggs 
1 cup cooked, mashed potatoes (instant may be used) 
4 cups sifted flour 
Add shortening, sugar and salt to scalded milk, Cool to 
lukewarm. Dissolve yeast according to package directions. 
Mix into milk. Blend in the eggs and potatoes. Add flour 
gradually. Mix until well blended. 


Cover dough and let stand 15 minutes. Shape dough into 
24 small round balls. Place on greased baking sheet (or in two 
greased layer cake pans). Let rise in warm place until double 
in bulk, about 1 hour. Bake in 400 degree oven 15 to 20 
minutes. 


